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EDITORIALS 


CENTENNIAL —This year Associated Seed 

Growers, Inc. of New Haven, 
Connecticut, is celebrating 100 years in the seed busi- 
ness. “Asgrow”, as many of us know, grew out of the 
acquisition by the Everett B. Clark Seed Company of 
the John H. Allan Seed Company and N. B. Keeney & 
Son in the ’20’s, and later the Jerome B. Rice Seed Com- 
pany in the ’30’s. 


Many of us “oldsters” remember well Arthur B. 
Clark and F. Taylor Woodruff, lead men for the Clark 
Company; John Allan of the Allan Company, and Cal- 
vin Keeney of the Keeney Company, and practically all 
of us remember well Charlie Guelf of the Jerome B. 
Rice Seed Company. Today we all know Asgrow’s front 
line men of Bryan and Merritt Clark, Carl Tapperson, 
and Doc Winter, who retain the front line in all indus- 
try affairs. 


In the past three decades we have seen remarkable 
strides in the seed business. All of us remember the 
string bean and how of each mouthful about half had 
to be removed as strings. And we remember too, how 
once famous varieties of sweet corn lost their sweet- 
ness to return almost to the status of field corn. And 
the lima beans of various sizes and colors from the one 
pod. And cat-faced tomatoes, of which almost half had 
to be discarded to obtain a decent pack. 


Now, as a result of the work of the seedsmen, we see 
the stringless bean without strings; the corn hybrids 
of good, big succulent ears, retaining all of their sweet- 
ness; of lima beans of uniform size and color in the 
pod; and tomatoes, red, ripe to the very stem. And we 
see beans grown to ripen all at the same time to per- 
mit machine picking, and sweet corn higher on the 
stalk to permit mechanical picking. And as we see these 
things, we see a wonderful improvement in the canned 
product, which is in great part responsible for the 
higher quality in the can and the tremendous growth 
in acceptance by the consumer. 
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Without these greatly improved varieties of seed, 
produced expressly for canning and freezing, these tre- 
mendous strides would not have been made by the 
industry. 


We congratulate Associated on their 100th Anniver- 
sary and thank them, for the industry, for the wonder- 
ful work they have done. 


PROMOTIONS -—On the front cover this week 
we give the Jones & Laughlin 
Steel Corporation some free publicity, simply because 
we are in thorough agreement with the job they are 
trying to do for the tomato canners of the country, 
as also the mushroom canners. This ‘“Tomacaroni 
Stew” promotion was conceived and organized by the 
Can Manufacturers Institute and is loaded with selling 
power for canned tomatoes, but what are the tomato 
canners doing about it? Right now is the time for the 
National Tomato Council, its members, and all tomato 
canners to tie in with this type of promotion. It-is the 
very best opportunity for you as a tomato canner to 
help yourself to nice profits to be gained from this type 
of promotion. Thousands and tens of thousands of re- 
tailers around the country will feature canned toma- 
toes in this “Tomacaroni Stew” program, and in local 
advertising. Related manufacturers will sell it and ad- 
vertise it. The mushroom canners are already tied in, 
but they, too, as individuals, will have to support this 
kind of effort to reap the best results from it. What 
the tomato canners do this time will determine whether 
or not this type of promotion will be continued year in 
and year out. Join your Tomato Council and do what 
many other industry groups are doing, such as the Blue 
Lake people, Cling Peach people, Tuna canners, Meat 
canners, Citrus canners, and others, to build up a con- 
tinuing promotion. As you do cooperate you can watch 
the sales grow. Hal Jaeger and his able assistants, John 
Dingee and others at the Can Manufacturers Institute, 
32 E. 57th Street, New York 22, will have many useful 
suggestions for you to tie in with this program. 
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CELEBRATING 


CENTENNIAL 


Asgrow Board of Directors (seated left to right) F. Carl Tap- 
person, F. C. Maynard, Gordon H. Clark, Merritt Clark, A. Bryan 
Clark, Donald N. Clark, Floyd L. Winter. (Standing left to right) 
John Forsyth, Lyman N. White, Ervil S. Fry, Kendall A. Redfield, 


John F. Adams, Leon A. Ridgway, Gilbert W. Scott, Cornelis 
Vissers, Harry R. Manee, Richard W. Smith. In the background 
hangs a picture of Arthur B. Clark. 


Associated Seed Growers 
Complete 100 Years 


Associated Seed Growers of New 
Haven, Connecticut have long been 
known to the writer, and the canning and 
freezing industry, as a typical old line, 
conservative, New England firm—reli- 
able and dependable to be sure, but by 
all means conservative. Consequently it 
came into the nature of a surprise to re- 
ceive, a week or so ago, an invitation to 
attend a press luncheon in the great city 
of New York in honor of the 100th Anni- 
versary of the founding of the firm. In- 
deed, third generation President, A. 
Bryan Clark, himself in talking with the 
group on that happy occasion last week, 
seemed quite unable to believe that the 
event was actually taking place. Retired 
Advertising Manager Francis Coulter 
was in large measure, the influence re- 
sponsible in bringing the officers of the 
organization to a mature opinion of the 
importance of the written word, Mr. 
Clark said. He continued: “It has taken 
Asgrow 100 years to come to this point. 
At our fiftieth or seventy-fifth or even 
at our ninetieth anniversary such a 
meeting as this would have been beyond 
our conceiving ... But in the fullness of 


our Centennial maturity we recognize 
beyond a question of doubt the immense 
and pervasive power of the written 
word.” 


Mr. Clark’s very words prove rather 
conclusively that a family business or- 
ganization, unlike an individual, is not 
subject to senility with the passing of the 
years, particularly when the strain is 
kept pure and vigorous. The growth and 
development of the Associated Seed 
Growers over the past 100 years exempli- 
fies typically the creed of the seedsmen 
that the very first requisite of a good 
crop is to plant the very best seed ob- 
tainable. 


THE SEED GERMINATES 


Everett B. Clark, founder, started with 
a half acre cabbage patch in Orange, 
Connecticut, a small farming area near 
New Haven, back in the middle of the 
last Century. In the 100 years which 
have elapsed since, the half acre seed 
garden has been increased to more than 
54,000 acres in 18 states. The total area 
planted each year with Asgrow seed is in 


excess of 4 million acres, or more than 
the home state of Connecticut. The origi- 
nal seed crop of Jersey Wakefield Cab- 
bage has been expanded to include every 
popular vegetable known to the Ameri- 
can table, in hundreds of varieties bred 
for specific purposes, growing areas, or 
soil conditions. Everett B. received $350 
for this first half acre of cabbage seed. 
The company has grown in pace with the 
development of the Nation, to become a 
multi-million dollar basic industry, and 
the largest breeder and grower of vege- 
table seed in the world. 

Just so, the seeds of management 
planted by Everett B., produced a bounti- 
ful and vigorous crop. The business was 
incorporated in 1897 as the Everett B. 
Clark Seed Company, with his sons Her- 
bert A. and Frederick M. Clark as Direc- 
tors. Five years later Herbert died and 
another brother, Arthur B., well known 
to the canning industry, came into the 
business. He became President on the 
death of his father in 1907. A man of 
exceptional ability, sagacious and shrewd 
in business, Arthur proceded to 
strengthen and enlarge the relatively 
small connection the firm had enjoyed 
with the canning trade from its early 
years. In 1902 a production branch had 
been opened in Wisconsin for peas, in 
1906 one in Michigan for beans. These 
two large volume species were his special 
care, while sweet corn and small seeds 
were in charge of his brother Frederick. 


Arthur is the father of Bryan and Gor- 
don, the latter Secretary of the company 
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The Clark farm in Orange, Connecticut, where one of the parent 
Asgrow companies began a century ago. Today it is the head- 


quarters of the Asgrow Eastern Breeding Station, one of eight 
experiment stations strategically located throughout the country. 


and in charge of personnel. Frederick 
is the father of Merritt, Vice-President 
in charge of sales, and Donald, Vice- 
President in charge of production. These 
four brothers and cousins, together with 
Dr. Floyd L. Winter, Vice-President in 
charge of breeding and research, make up 
the Executive Committee. Incidentally, 
the many, many friends of Merritt will 
be pleased to learn that he looks as hale 
and hearty as usual. In November of last 
year Merritt suffered a severe heart at- 
tack. After a long pull in the hospital, 
he returned to his desk on a part time 
basis last April. The writer is pleased 
to pass on the good news that beginning 
November 1, Merritt will be back on a 
full time basis. 


ASSOCIATED 


The present Executive Committee came 
into being in 1942 when Arthur B. Clark 
became Chairman of the Board and Vice- 
Presidents Frederick M. Clark, F. Tay- 
lor Woodruff, and Earl F. Adams retired. 


In 1927 the Everett B. Clark Seed 
Company became Associated Seed Grow- 
ers, Inc., with the acquisition of the John 
H. Allan Seed Company (1856) and N. 
B. Keeney & Son (1860). The Allan firm 
had been specialists in the development 
of new pea varieties. Alvin N. Keeney 
is credited with the development of the 
first stringless variety of beans. In 1939 
the old and famous business of the 
Jerome B. Rice Seed Company, Cam- 
bridge, New York, dating back to 1832, 
was acquired and operated as a packet 
seed division. 


Associated has always placed first em- 
phasis on growing the seed themselves. 
It is the only way, they say, a seedsman 
can know for sure the full story about 
the seed he sells. Until 1953 the breed- 
ing and research program was directed 
from a central laboratory in New Haven. 
By that time the number of projects and 
tests had expanded to a point where it 
became necessary to locate the scientific 
laboratories in a district more conveni- 
ently located to the firm’s seed and pro- 


duction areas, and so the Asgrow Re- 
search Center was established at Twin 
Falls, Idaho. Here the exacting stand- 
ards of Asgrow stocks are maintained 
through plant breeding, testing and eval- 
uation of seed stocks and the many agri- 
cultural chemicals which have become so 
important, and by applying the final test 
of cooking and eating. To this center 
come samples and reports from eight 
breeding and experimental stations and 
sub-stations located at Orange, Connecti- 
cut; Bridgeton, New Jersey; Bradenton, 
Florida; Franklin, Indiana; Milpitas and 
Crows Landing, California; Twin Falls, 
Idaho; and San Antonio, Texas. Seed 
crops of the firm are cured, processed and 
packaged in 74 plants and warehouses 
located in principal growing areas, and 
at strategic shipping points. 


Production of large-seeded species, 
peas, beans, and sweet corn, takes place 
largely in the high plateaus and broad 
valleys of Idaho and Eastern Washing- 


(Continued on Page 14) 


The Asgrow Research Center, Twin Falls, Idaho, in the heart of 
one of America’s major seed producing regions, is the focal point 
| of Asgrow’s breeding program in peas and beans, and has a pilot 

. plant to evaluate new varieties developed for canning and freez- 


ing. Here too is located the Asgrow Germination Laboratory 
where thousands of samples from Asgrow seed crops are tested 
to determine their ability to sprout and grow into healthy plants. 
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PROMOTION 


C.M.I. Sets Up 


‘Dream Month” 


For Tomato Canners 


The concentrated power of an inter- 
industry promotional campaign will give 
canned tomatoes an unprecedented sales 
“push” next month. Prompted by the Can 
Manufacturers Institute, the drive in- 
cludes full-page, color advertisements in 
the top national magazines, full-scale 
publicity support in all media, and all-out 
merchandising activity by hundreds of 
food company salesmen in thousands of 
mass volume retail outlets. 


It all adds up to almost a million dol- 
lars worth of promotion on behalf of can- 
ned tomatoes—not counting anything 
that tomato canners may decide to do on 
their own. 

The campaign is pegged on a recipe for 
“Tomacaroni Stew”. This dish will be 
spotlighted in the November 3rd issue of 
The Saturday Evening Post, in a four- 
color advertisement by the Jones & 
Laughlin Steel Corporation (see cover). 
It also will be brought to the attention 
of homemakers again and again through 
a nation-blanketing publicity program 
plus point-of-sale featuring of 100,000 
reprints of the original advertisement. 

“Tomato-consciousness” on the part of 
consumers will be further stimulated by 
General Foods Corporation, which is 
making a determined advertising, mer- 
chandising, and publicity effort in sup- 
port of their “Tuna-Rice Pronto” recipe. 
A No. 308 can of tomatoes is a basic in- 
gredient in this dish. 


Other Minute Rice recipes developed 
by General Foods will incorporate canned 
tomatoes, and 500 G.F. salesmen will be 
putting up displays involving tomatoes in 
16,250 key supermarkets. 


Extra manpower and advertising sup- 
port for the ‘“Tomacaroni Stew” promo- 
tion has been pledged by no less than 
seven regional marcaroni manufacturers, 
whose markets range from coast to coast. 
The macaroni makers, alert to the sales- 
building values of the campaign, are co- 
operating to the fullest extent. For 
example, Gooch Food Products Co. of 
Lincoln, Neb., is advertising in 66 news- 
papers and on 29 radio stations. They 
also are supplying tie-in advertising ma- 
terial to I.G.A. stores, and producing 
more than one million 4-color inserts fea- 
turing the recipe. 

In addition to the efforts of Jones & 
Laughlin, General Foods, and the maca- 
roni companies, C.M.I. has_ procured 
major cooperation from the Angostura 
Bitters Co., which will advertise “To- 
macaroni Stew” in four leading maga- 
zines and throw the weight of their own 
publicity abilities into the operation. 

The full strength of the Mushroom 
Canners League has been mobilized too, 
for sales work with the retail trade on a 
national basis. Members of M.C.L. will 
distribute another 10,000 “Tomacaroni 
Stew” recipe reprints. 

Further help of vast dimensions will be 
forthcoming from the Borden Co., whose 
Evaporated Milk Division will have 270 
salesmen place some 20,000 recipe re- 
prints. These men cover a list of 15,000 
retailers. 

On top of these many-sided activities 
devoted to making “Tomacaroni Stew” 
the most widely disseminated recipe of 
the month, the Saturday Evening Post 
will re-enter the picture with powerful 


Pat Jewett of American Can Company 
and Miss Grace White of Family Circle 
Magazine examine cards with the names 
of editors attending The National Red 
Cherry Institute’s “Cherry Pie Time” 
Luncheon held on September 20th at The 
Stork Club. One of the cards on the 
cherry tree was drawn, at the termina- 
tion of the luncheon, by Milan D. Smith 
of the USDA, indicating Miss Cecily 
Brownstone of the Associated Press was 
the winner of the live cherry tree. The 
luncheon kicked off the canned red sour 


pitted cherries fall campaign. 


merchandising assistance. This publica- 
tion will send reprints of the Jones & 
Laughlin ad to key elements of the retail 
food trade; they will send two types of 
newspaper mats to 7,000 advertising 
grocers for local insertion; and they will 
send out a follow-up mailing piece to call 
still more attention to ‘“Tomacaroni 
Stew”. 


Tomato canners thus are the benefici- 
aries of the most massive drive ever to 
be launched on behalf of their product. 
Organized by the Can Manufacturers In- 
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SHELF APPEAL—A young H. J. Heinz Company Baby Food cus- 
tomer is aided in making his choice from the company’s new and 
ultra-modern Roll Rack by Fred Knott, Cleveland food chain 
executive and inventor of the equipment. A top-shelf, eye-level 
display, the Roll Rack is a dispensing device which benefits both 
customer and store operator. 
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stitute in conformity with the pattern 
that has proved so successful when ap- 
plied to other commodities, the “all-out- 
for tomatoes” campaign makes sense be- 
cause it is custom-built to produce extra 
sales and profits for all participants. 

During November more people, and 
more materials, will be at work selling 
canned tomatoes than have ever before 
been placed behind the product. National 
and local advertising, broad and pin- 
pointed publicity, powerful and specific 
merchandising, have all been placed in 
motion. When individual tomato can- 
ners, also acting in their own self inter- 
est, roll up their sleeves and take advan- 
tage of the opportunity with which they 
have been presented, November will mark 
a milestone in the industry’s sales his- 
tory. 


Chun King Sales, Duluth, Minnesota, 
has formed a new Institutional Division 
to promote the sales of the company’s 
American-Oriental foods to restaurants, 
hospitals, hotels, and others in the insti- 
tutional field. Joseph Fiorani, formerly 
Division Sales Manager, has been ap- 
pointed Sales and Advertising Manager 
of the new division. 


Consolidated Foods Corporation has 
appointed the Chicago office of D’Arcy 
Advertising Company to handle national 
and regional advertising for its Monarch 
Finer Foods Division in all media, 


R. C. Williams & Company, New York 
City wholesale grocers, has purchased all 
of the outstanding stock of Specialty 
Press Corporation of Newark, New Jer- 
sey. Specialty Press will continue to 
operate as it has in the past, specializing 
in private printing and private label 
boxes. R. C. Williams will consolidate all 
of their printing requirements, and also 


‘those of their subsidiaries, into the newly 


acquired operation. 


SALES VOLUME OF 
C.M. & S.A. MEMBERS 


Member firms comprising the Canning 


Machinery and Supplies Association en-- 


joyed 1955 sales amounting to $27,212,- 
000,000. 

This is estimated by the Research De- 
partment of the association, members of 
which produce the seed-to-shelf require- 
ments of the great food industry. Found 
on the association’s rolls will be the 
names of the major steel and aluminum 
producers; metal, glass, and fibre con- 
tainer manufacturers; seed and season- 
ing producers; paper and metal lithogra- 
phers; machinery manufacturers; chem- 
ical companies; and other suppliers of 
various essential services for canners and 
freezers. 

1957 is the 50th Anniversary year of 
the Canning Machinery and Supplies 
Association which will join the National 
Canners Association in the latter’s Golden 
Anniversary celebration next February 
16 to 19 in Chicago. 
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Manufacturers of Complete Lines of 
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WASHERS 
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Write for information on latest and most modern 


Vegetable Equipment for continuous lines 


(A Million Dollar Organization is at your service) 
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Scholarship Winner—Edward J. Tobin 
of Ontario, New York, son of a New York 
State processor, has been awarded the 
$300 Scholarship offered by the Wiscon- 
sin Canners Association to the student 
majoring in Food Technology at the Uni- 
versity of Wisconsin. Selection of the 
winner was based on scholastic record 
and the recommendéation from a Wiscon- 
sin canner by whom the applicant has 
been employed. 


General Foeds—The Birds-Eye Divi- 
sion has added grape juice concentrate to 
its frozen line, bringing the total vari- 
eties of juices to 7. Other juices frozen 
by Birds-Eye are orange, grapefruit, 
lemonade, limeade, orange - grapefruit. 
The newest member of the line is exclu- 
sively pure Concord grape juice. 


Gerber Products Co. — Michael Spiak, 
fieldman for Gerber Products Company 
since 1951, has been promoted to the 
newly created position of Assistant Pro- 
duce Manager for the Rochester plant. In 
his new capacity he will help to super- 
vise the activities of a highly trained 
staff of fieldmen, whose duties demand 
that they keep abreast of the latest in 
research information and see that the 
grower utilizes the best in varieties, weed 
chemicals, fertilizers, insecticides, and 
other cultural practices. Just recently 
the Rochester plant added its fourth pro- 
duction line, thus increasing the output 
and making it possible to process four 
different items at the same time. Early 
next week the processing of apples will 
begin continuing until April of next year. 
In addition to the Rochester plant, Gerber 
has plants located at Fremont, Michigan, 
and Oakland, California. 


Green Giant Company —James W. 
Algeo, connected with the can manufac- 
turing operations of the Carnation Com- 
pany in the Northwest for the past 19 
years, has been appointed General Man- 
ager of the new can manufacturing plant 
to be constructed at Savage, Minnesota, 
by the newly formed subsidiary of the 
Green Giant Company. The plant, which 
will start operation by November 1957, 
will supply the eight Minnesota plants of 
the parent company with cans. 
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HONORED BY KRAUT PACKERS—Dr. 
J. C. Walker (left) of the University of 
Wisconsin’s School of Agriculture, is 
shown receiving scroll for outstanding 
achievement in the field of plant pathol- 
ogy from Martin Meeter (right) commit- 
tee member of the National Kraut Pack- 
ers Association at annual fall meeting of 
the NKPA in Racine, Wisconsin. 


Among Dr. Walker’s most notable ac- 
complishments was his work in develop- 
ing strains of cabbage resistant to the 
Yellows disease. This single achievement 
has frequently been referred to as one of 
the greatest bacteriological victories ever 
recorded in the field. According to indus- 
try spokesmen, left uncontrolled the dis- 
ease could have destroyed many of the 
country’s most fertile cabbage producing 
areas. 


In recent years, Dr. Walker and his asso- 
ciates have developed 16 new cabbage 
varieties resistant to the Yellows and 
have also bred disease resistance into 
other plant varieties as well. 


Knouse Foods was granted a patent on 


July 1 on the “Lucky Leaf” process, which 


will remain in effect for 17 years. Knouse 
is presently placing emphasis on the sales 
of its No. 10 fruit pie filling to supply 
institutional and commercial trade with 
10 varieties of “Lucky Leaf” pie fillings. 
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National Kraut Packers Association— 
Members of the National Kraut Packers 
Association, at the meeting held at Ra- 
cine, Wisconsin, September 21, after re- 
view by Leonard Fenn of the USDA 
Standarcization and Inspection Division, 
voted unanimously for the ABCD Grad- 
ing System. 


Mocre Heads Texas Canners — Lewis 
H. Moore, President of L. H. Moore Can- 
ning Company, McAllen, Texas, was 
e'ected President of the Texas Canners 
Association at the Annual Convention 
held at San Antonio, September 24 and 
25. Joe Gavito, Quality Products, Inc., 
LaFeria, was elected Vice-President; T. 
E. Stinson, Alamo Products Company, 
Alamo, Treasurer; and J. Overby Smith 
of Weslaco, Executive Secretary. 


National Canners Association has for- 
warded questionnaires to all known can- 
ners of sweet corn requesting that they 
be completed and returned promptly to 
the Association when the pack has been 
completed, to assist the Association in 
getting out the final summary of the pack 
as soon as possible. 


The annual meeting of the Lindsay Ripe 
Olive Company, Lindsay, Calif., was held 
recently when all directors were re- 
elected. R. R. McLain was continued as 
president, R. W. Henderson, secretary, 
and T. H. Read, general manager. 


The Utah Canners Association 45th 
Annual Convention will be held in Salt 
Lake City on Friday and Saturday, 
March 22 and 23, 1957. Headquarters for 
the Convention will be at the Hotel Utah. 


Knouse Foods — Joseph C. Wagner, 
associated with the food industry in Chi- 
cago for the past 15 years, has been 
named Midwest Sales Manager for the 
company’s “Lucky Leaf” products, 


Libby, McNeill & Libby will be awarded 
a bronze “Oscar of Industry” for the best 
1956 Annual Report in the packaged 
foods industry in “Financial World’s” 
16th Annual Competition. Some 5,000 an- 
nual reports were entered in the competi- 
tion. The award to be made at a banquet 
in New York City, October 29. 
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Hawaiian Pineapple Company has 
made a long term production arrange- 
ment with Ridge Citrus Concentrate, Inc., 
Davenport, Florida, to process orange 
and grapefruit juices under the super- 
vision of Dole personnel and in conform- 
ity with Dole quality standards, which 
will be marketed under the Dole label, and 
which will be the first time that the Dole 
label has appeared on any juices other 
than pineapple. The Ridge Citrus plant 
has a processing capacity of 3 million 
gallons of concentrate and plans to ex- 
pand its freezer storage space above the 
present capacity of 500,000 cases. 


National Food Brokers Association has 
admitted the following firms to member- 
ship: J. A. Richardson Company of Char- 
lotte, Norih Carolina, and Winston- 
Salem, North Carolina; Julio Garriga, 
Jv., San Juan, Puerto Rico; Miami Mer- 
chandising Sales, Inc., Miami, Florida; 
and Wally Nelson & Associates, Anchor- 
age, Alaska. 


Crown Cork & Seal Co.—Alvin Markle 
III, formerly purchasing agent of 
Crown’s Philadelphia Plant No. 1, has 
been appointed manager of purchasing 
for the Can Division, where he will be 
responsible for procurement and the sale 
of scrap and surpluses. He will make his 
headquarters at the Can Division in Phil- 
adelphia. 


Canning Machinery & Supplies Asso- 
ciation — The General Box Company of 
Des Plaines, Illinois, manufacturers of 
wire bound pallet boxes for the handling 
of fruits and vegetables, and the Solbern 
Manufacturing Corporation, Brooklyn, 
New York manufacturers of filling, brin- 
ing, washing, and lifting equipment, have 
been accepted as members in C.M.S.A. 
and will exhibit at the Golden Anniver- 
sary Canners Show in Chicago next 
February. 


Reynolds Metals Company, Louisville, 
Kentucky, has developed an all-aluminum 
refrigerated or frozen food container 
with a zip-open lid featuring a tear strip 
which opens the casserole type of pack- 
age in an instant. 


American Can Company has announced 
the allotment of $10,000 for its 1956 Re- 
search Grant to the Northwest Labora- 
tory of the National Canners Association, 
bringing the amount the company has 
donated to the Northwest Laboratory to 
more than $220,000 since Canco first 
began the assistance in 1934. 


National Can Corporation—The Board 
of Directors of the National Can Corpo- 
ration has declared a 6 percent stock divi- 
dend, payable November 20 to stockhold- 
ers of record October 22. A 5 percent 
stock dividend was paid by National Can 
on January 27, 1956. 


Bordo Products Company—R. C. Lewis, 
who has been Assistant Secretary and 
Treasurer of Bordo Products Company, 
has been appointed Manager of the com- 
pany’s Florida operations and will direct 
operations of the company’s plant at 
Winter Haven and the Stokely-Bordo 
plant at Haines City. 


DEATHS . 


William Augustus Chick, of the public 
relations division of the California Pack- 
ing Corporation, San Francisco, Calif., 
passed away quite unexpectedly at his 
home, 139 Tunnel Road, Berkeley, Calif., 
September 24, at the age of 57 years. A 
native of San Francisco, he had lived in 
Berkeley 33 years. He was in charge of 
buying for the California Packing Cor- 
poration before being transferrred to the 
public relations division. He is survived 
by his wife, Helen, a daughter, Mrs. 
Albert Crum, and two grandchildren. He 
also leaves a sister. 


Mrs. Raymond Weber, 48, wife of the 
canner at Winneconne, Wisconsin, died 
on September 26 following a long illness. 
She is survived by her husband and four 
children. 


when you use a Kohins 
stainless steel ROD WASHER 


This general purpose washer will soon pay for itself by cutting down on 


bruised or damaged stock. It thoroughly washes raw stock and removes 


skins from blanched stock with equal efficiency. Use it for string beans, 
lima beans, peas, beets, carrots, diced vegetables...there are 5 standard 
rod spacings to handle almost any type of stock. 


Become acquainted with the many benefits that can be yours with a 
Robins Stainless Steel Rod Washer. See your Robins Representative or 
write for complete details on specifications, prices, delivery information. 


THE ROBINS LINE INCLUDES EQUIPMENT FOR. PROCESSING 


STANDARD 


JUNIOR MODELS 


AND COMPRNY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard St. @ Baltimore 2, Md. 


and 


APPLES * ASPARAGUS © BEETS * CORN * DRIED BEANS * LIMA BEANS * MARMALADES * OLIVES * ONIONS * PEACHES * PEAS * PEPPERS — 
PICKLES * POTATOES * PUMPKIN * RELISHES * SAUERKRAUT © SHRIMP © SPINACH * STRAWBERRIES * STRING BEANS * TOMATOES — 
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ASSOCIATED SEED 
COMPLETES 100 YEARS 


(Continued from Page 9) 


ton, which provide a congenial climate 
for these species. Most of the small seeds, 
such as beet, broccoli, cabbage, canta- 
loupe, lettuce, onion, pepper, tomato, and 
turnip, are produced by the Pacific Coast 
Division. Tomato seed, however, is the 
specialty of the Carson City, Michigan 
branch, while the Mount Vernon, Wash- 
ington branch, an particularly 
adapted to growing disease free crops 
of the cabbage family, specializes in these 
species. 


SALES 


There are three main sales divisions 
of Asgrow—the Processor Division, the 
Commercial Grower Division, and the 
Home Garden Division. 

The canning and freezing industry is 
most familiar of course, with the Proces- 
sor Division handled by F. Carl Tapper- 
son, Division Sales Manager. Mr. Tap- 
person also is Vice-President of Asso- 
ciated’s Canadian Subsidiary, the Grimm 
Alfalfa Seed Growers, who are one of the 
principal suppliers of vegetable seeds in 
Canada, thanks to the organizational 
work of Mr. Tapperson. He is also a 
Director of the parent firm. 

The growth of Associated has closely 
paralleled that of the canning and quick 
freezing industries. And that is a most 
natural development, since they specialize 
in vegetable seeds, as opposed to field 
seeds. Naturally, then too, the Commer- 
cial Grower Division has shown steady 
growth and we are told by President 
Bryan, that the Home Garden Division 
has become increasingly important these 
past several years, with the migration of 
city dwellers to suburban areas and home 
ownership. With that development too, 
lawn grass has become an important 
product of this division. 


SUBSIDIARY COMPANIES 


There are five subsidiary companies: 
The Asgrow Texas Company, established 
in 1932, in an area of expanding produc- 
tion of fresh vegetables; The Grimm Al- 
falfa Seed Growers of Alberta, Ltd., 
which oddly enough, specializes in the 
production of vegetable seeds; The As- 
grow Export Corporation, developed by 
Merritt Clark, who traveled extensively 
in the early °30’s, and organized on a 
subsidiary basis in January 1945; The 
Asgrow Italia S.P.A., established in Italy 
following cooperation with the Marshall 
Plan to assist that country in agricul- 
tural rehabilitation; and finally the Kil- 
gore Seed Company at Plant City, Flor- 
ida, long a customer of Associated, and 
within the past year formally becoming 
an Associated subsidiary. 

INTRODUCTIONS 

In its 100 years Asgrow has developed 
and introduced a long line of vegetable 
seed stock. The reader will get some idea 


of this firm’s tremendous contribution 
from the following figures: 59 varieties 
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of peas, 33 varieties of hybrid sweet corn, 
and 11 varieties of open polinated, 29 
varieties of bush beans, 9 varieties of 
pole beans, and 4 varieties of limas, 17 
varieties of tomatoes, 16 varieties of 
onions, 9 varieties of cucumbers, and 
many others including, of course, car- 
rots, beets, broccoli, cabbage, lettuce, pep- 
pers, etc. 


Centennial introductions include two 
varieties of peas, “Freezer 37”, which 
Asgrow says may prove to be one of the 
most outstanding and significant of the 
lone line of Asgrow developments. 
“Tarly Sweet 11” a new canning variety 
of the Surprise type but with consider- 
able advantages. ‘‘Topmost’”, a white 
seeded bush type bean, which incorpo- 


rates and improves upon the best quali- 
ties of the standard pigmented bush 
beans. “Glades” a bean developed pri- 
marily for produce shippers in Florida. 
“Asgrow Y-52” an F-1 hybrid yellow 
onion developed primarily for early mar- 
keting from direct seeded plantings in 
the Central and Northern growing areas 
—higher yielding than Early Yellow 
Globe, with larger, milder and more at- 
tractive bulbs. Lastly, the “Alamo” to- 
mato, developed especially for the green 
wrap trade in the South. 

And so on the threshold of its second 
century, Associated Seed Growers, Inc., 
gives every evidence that it will continue 
and expand its very excellent record of 
service to the agricultural interests of 
America. 


A Look Into The Future 


By A. BRYAN CLARK, 
President of Associated Seed Growers, 
at 100th Anniversary Press Luncheon, 

New York City, Sept. 25, 1956. 


“First, it seems likely that vegetable 
crops will receive increasingly specific 
nutritional culture. Perhaps eventually 
a considerable amount of vegetable pro- 
duction will be done without the use of 
soil, but exclusively by liquid formula 
feeding. This is already being done in 
a limited way and is called hydroponics.” 

“A second future development which 
we foresee is the sale of seed not by the 
pound or the bushel, but by the count of 
pure, live seeds. Backing this up may 
come electronic devices capable of de- 
tecting dead or even weak seeds and of 
removing them from the seed lot.” 


“Third, we foresee the time when seeds 
will be specially conditioned for quick 
and uniform emergence after planting. 
Nature’s way is to impart to any lot of 
seed individual differences in the matter 
of readiness to germinate and emerge. 
This diversification provides protection 
against adverse circumstances such as 
drought or flood which could wipe out the 
whole population if they all germinated 
and came up together leaving none for a 
second, third, fourth or fifth try.” 


“Fourth, it would appear that before 
many years breeders will be producing 
entirely new kinds of vegetables by 
means of crosses between species. A 
tomepper (being a cross between a to- 
mato and a pepper) and a pomato (being 
a cross between a potato and a tomato) 
are genetical possibilities which may in 
time be exploited.” 


“Fifth, the clear prospects of food 
preservation by thermo-nuclear irradia- 
tion will certainly create a demand for 
new varieties having special require- 
ments for this industry. This has been 
the history with every single previous 
advance in methods of food preservation. 


It was true with pickling, with canning, 
with quick-freezing and with dehydrat- 
ing. It will certainly be true with thermo- 
nuclear irradiation. In this case it is 
highly likely that one of the requirements 
will be the retention of characteristic 
color and flavor in the preserved food.” 


“Lastly, and a most exciting possibil- 
ity, we anticipate that eventually plant 
breeders will be able to take a more 
direct and precise approach to the solu- 
tion of their problems. This may be 
achieved by making the mechanical 
transfer of Genomes (groups of genes), 
and perhaps even single genes, from one 
living cell to another. The significance 
of this may be illustrated by comparing 
present methods of plant breeding to 
shuffiing a deck of cards. At the present 
time a plant breeder must take several 
diverse, parent types having among them 
the various characteristics he wishes to 
combine in his final new variety but also 
having many characters not desired. By 
inter-crossing all these parent lines he 
gets a deck of cards including all those 
he would like to combine in a final poker 
hand. He then deals out a series of hands 
discarding those that are unpromising 
and combining the more promising for a 
reshuffle and a new deal. He continues 
this process until he has come as close 
to his goal as the laws of chance and 
probability can bring him, but he can 
hardly count on a straight or a flush. The 
mechanical transfer of Genomes, or of 
single genes, from one living cell to an- 
other would be comparable to lifting the 
spots from one card and implanting them 
in another. If you have a weakness for 
poker, you can visualize what this power 
of manipulation would mean to you. It 
can have the same exciting possibilities 
in plant breeding.” 
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Du Pont’s new non-caloric sweetener 


TRADE-MARK 


CALCIUM CYCLAMATE 4 


4g 


makes dietetic foods 
more delightful! 


Yes, dietetic foods sweetened with “‘Cylan” are 
more delightful! That’s because ‘“‘Cylan” has the 
pleasant, sweet taste your customers like... but 
without the calories. ““Cylan” remains stable and 
retains its sweetening through canning, baking, and 
freezing. It’s unaffected by fruit acids, too. 


And, because of modern eating habits, ‘“Cylan” 

opens new markets for you. New markets because 

over 20% of our population is overweight. 

These “‘weight watchers” are all potential 

customers for your low-calorie products 
sweetened with “Cylan.” 


Capitalize on this growing, profit- 
able market! 
‘ e Write Du Pont for free sample 
A» and informative booklet today. 
fA, E. I. du Pont de Nemours & Co. 
(Ine.), Grasselli_ Chemicals Dept., 
Wilmington 98. Delaware. 


CYLAN 


ae TRADE-MARK 
CALCIUM CYCLAMATE 


REG. U. PaT. OFF. 
BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 


L 
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NEW YORK MARKET 


Strength Developing In A Number Of Items 
—More Active Buying In Closing Quarter— 
Tomatoes Firm—-Beans Stiffen—Hesitant On 
Corn—Shopping For Feas—Stronger Under- 
tone In Clings—Citrus Unchanged—Tuna 
Markup—Sardines, Salmon Strong. 


By “New York Stater” 


8 New York, N. Y., October 5, 1956 


THE SITUATION — A_ moderate 
strengthening tone developed in a num- 
: ber of canned foods products during the 
week, and the firmer price basis is begin- 
ning to be reflected in somewhat more 
liberal contracting by wholesale grocers 
and chains. Tomatoes and tomato prod- 
ucts were strong, and an upward ten- 
dency was in evidence in Maine sardines 
and California tuna. Peaches on the 
coast were also showing signs of moving 
into higher ground. On the other side 
of the market, new pack corn appeared 
to be stabilizing, following recent price 
reductions. 


THE OUTLOOK—Tight credits and 
inventory cutbacks to the contrary not- 
withstanding, grocery distributors are 
expected to be more active in canned 
foods buying during the closing quarter 
of the year. Inventories in many in- 
stances have been permitted to drift dan- 
gerously low. In a well-supplied market, 
such a policy is safe. On a rising market, 
however, it presents the threat of price 
disadvantage. While the trade buying 
program will be selective, it is indicated 
that many distributors are giving their 
canned foods stocks a closer look to pro- 
tect themselves against rising prices 
and /or a short supply position later on 
in the marketing year. Wherever pos- 
sible, efforts will be made to cover for- 
ward requirements on a deferred ship- 
ment basis, however, with the canner car- 
rying the burden of the financing load 
until the merchandise is actually needed 
in the distributing pipeline. 


TOMATOES — Market in the Tri- 
ag States is firming up. Buyers who thought 
Be that they had covered themselves on 
standard 303s at $1.20 are failing to get 
confirmations, and there was consider- 
able interest reported during the week 
in prompt shipment stocks at $1.22'%. 


FROZEN PEA PACK 


The 1956 pack of frozen green peas 
skyrecketed to an unprecedented 352,- 
215,604 pounds, according to the prelimi- 
nary survey just completed by the Na- 
tional Association of frozen Food Pack- 
ers. This represents a 52 percent increase 
over the 231 million pound record of 1955. 


The spectacular increase in Western 
production—79 percent greater than last 
year—is largely responsible. The pack in 
that region alone—principally in Califor- 
nia, Oregon, and Washington — was 
greater this year than any previously re- 
corded United States total pack. A 19 
percent increase was reported in the East 
and South, while poor growing conditions 
earlier in the season were reflected in a 
23 percent decrease in the Midwest, as 
compared with 1955 production. 


Standard 1s continue held at 95 cents, 
at canneries, with 2%s ranging $1.95 
and $2.00 and 10s quoted at $7.25 and 
up. These prices still average well be- 
low the market in the midwest, which 
finds standard 1s held at $1.00, 303s at 
$1.30, 2%s at $2.20 and 10s at $7.75. 
Tomato juice in the East is also sharing 
in the market firmness, with standard 
46-ounce held at $2.47% and $2.50 and 
fancy ranging $2.60 to $2.70. 


BEANS—Reports from the Tri-States 
note a stiffening market in green beans, 
and buyers are seeking additional con- 
firmations in anticipation of a general 
price rise . .. Lima beans are also 
strengthening, with canners reporting 
that freezers are outbidding them for 
the limited supplies of raw stock which 
will remain available during the balance 
of the season. 


CORN—Canners are getting more busi- 
ness on prompt shipment corn, following 
recent price reductions. Distributors are 
still inclined to go rather slowly in buy- 
ing corn ahead, however, owing to the 
heavy supplies available in first hands. 
With prices for other canned vegetables 
strengthening, however, the corn market 
should feel the effect in the form of 
greater dealer emphasis on _ standard 
and extra standard corn which can still 


be featured at a relatively low shelf 


price. 

PEAS—Buyers are running into dif- 
ficulties securing wanted grades of 303s, 
and a good deal of quiet shopping is going 
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on to round out assortments. Insofar as 
distributors catering to the institutional 
trade are concerned, the supply situation 
in No. 10 peas has become particularly 
tight. 

CRANBERRY SAUCE—While prices 
have not yet been named on new pack 
cranberry sauce, some eastern canners 
are running on sauce made from frozen 
berries. Offerings are reported at 90 
cents for 8-ounce, with 300s at $1.45 and 
10s held at $9.25, f.o.b. canneries. 


FRUITS—Major development in the 
West is a stronger undertone in cling 
peaches. Supplies have not come up to 
earlier anticipations, and canners are 
posting their regular outlets on the pos- 
sibility of an early price advance on 
2%s and 10s. Other West Coast fruits 
are without change. 


CITRUS—There are no price changes 
reported in canned citrus products this 
week. The market in Florida is rapidly 
nearing the “nominal” stage as addi- 
tional canners find themselves sold up on 
all carryover holdings. Meanwhile, can- 
ners are watching the competitive situa- 
tion in frozen concentrates—particularly 
orange juice. The market has_ been 
“heavy” in this field—attributed largely 
to the launching of a private label frozen 
orange juice by a major chain during 
the past year, and the marketing of this 
product at retail at an extremely com- 
petitive price. 


TUNA—West Coast tuna canners this 
week marked up their prices on all grades 
except whitemeat. The current market is 
$8.45 for light meat solid pack quarters, 
with halves at $13.75. On light meat 
chunks, quarters are now quoted at $7.40, 
with halves at $12. On whitemeat, the 
market remains unchanged at $9.15 on 
quarters and $15.25 on halves, with 
chunks whitemeat at $8.10 on quarters 
and $12.50 on halves, all per case, f.o.b. 
Coast. Meanwhile, reports from Tokyo 
state that the Japanese Ministry of 
Trade has set a ceiling of 1,620,000 cases 
on exports of tuna to the United States 
during the current marketing season. 

SARDINES—Maine canners have ad- 
vanced quarter keyless oils by 50 cents 
per case, bringing the market to $8, f.o.b. 
cannery points. The pack continues to 
run short and many packers are reported 
putting the smaller fish into a_ special 
pack, expected to bring $9 per case or 
better. Meanwhile, however, the fishing 
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season still has two more months to run, 
and some canners are hopeful of a pick- 
up in the catch. 


SALMON—Prices continue strong on 
the Coast, with all current offerings sub- 
ject to final confirmation. Distributors 
have covered to a considerable extent 
on minimum requirements for their pri- 
vate brands, and new business is reported 
rather light. 


CHICAGO MARKET 


Season Fast Drawing To A Close—Demand 
Fer Shipments Heavy—Corn Prices Hit Bot- 
tom—Routine Tomato Business—Products 
Prices Settle—Peas Strong—Pumpkin De- 
mand Heavy — Interest In Sauce — Citrus 
Quiet—Fruits Routine. 


By “Midwest” 


Chicago, Ill., October 5, 1956 


THE SITUATION—The 1956 canning 
season is fast drawing to a close in the 
Midwest area. Corn canning was brought 
to an abrupt halt by frosty weather and 
tomatoes have just about run _ their 
course. Beets, carrots and pumpkin are 
still going into cans and when they are 


finished that will ring down another cur- 
tain on the canning season here. There 
is no question about the size of the corn 
pack and it seems there should be a good 
pack of tomatoes locally as raw stock 
receipts were heavy the past few weeks. 
There are a lot of beets to be canned and 
the same thing is true in the case of cab- 
bage so Midwest canners will have goods 
to sell this year. 


The trade are showing an inclination 
toward routine buying only in the face of 
good packs but shipments are heavy into 
this market nevertheless. A bare market 
created an early rush demand for kraut 
and Wisconsin canners are hard pressed 
to handle the current pack and heavy 
shipping demands at the same time. 
Pumpkin usually is short and sweet and 
this year is no exception as the trade are 
pushing for quick deliveries, almost be- 
fore the product is in the can. New pack 
applesauce is also coming in for consider- 
able attention as it seems quite evident 
current quotations will be the low point 
with any changes in the upward direc- 
tion. Otherwise, the fruit market is very 
quiet and that includes citrus. The latter 
item will soon perk up as the new crop is 
not too far away and spot stocks are 
available in a limited way only. 


CORN—The downward trend in prices 
has slowed considerably and it looks like 
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the bottom may be near. Fancy corn is 
now at a low of $1.30 on 303s and $8.00 
for tens with many canners holding for 
higher prices. Extra standard grade is 
listed at $1.20 and $7.25 with standard at 
$1.10 and $6.50. The quality of the entire 
corn pack in the Midwest is excellent and 
the housewife is in for some real bar- 
gains where corn is concerned. At cur- 
rent prices grocery distributors can do 
the canner and the consumer a favor by 
featuring real quality at below cost 
prices. Corn is going to sell at today’s 
quotations. 


TOMATOES — The pack locally has 
just about reached the end of another 
season and will soon be finished. Trading 
is on a routine basis and has been ever 
since the pack began. Present day quo- 
tations has standard ones at $1.00, 303s 
at $1.30, 2%s at $2.25 and tens at $8.00. 
Extra standard 303s are listed at $1.50 
to $1.60 with 2%s at $2.50 to $2.60 and 
tens at $8.50. Chicago buyers have been 
showing interest in California offerings 
of 2% tomatoes as standards there are 
offered at $1.85 with extra standards at 
$2.00. 


TOMATO PRODUCTS —The juice 
market here appears to have settled at 
$1.30 for 2s and $2.60 for 46 oz. although 
there is still some price shading from 
these figures. Catsup is firm at $1.65 for 
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14 oz. standard and $10.00 for tens with 
fancy at $1.75 and $11.00 and these prices 
represent the bottom of the market as 
other offerings range upward. Tomato 
puree from this area is not too plentiful 
and current offerings list fancy 1.045 at 
$1.00 to $1.05 for ones and $7.25 to $7.50 
for tens. 


PEAS — This market remains strong 
and should continue that way all through 
the season. Wisconsin canners have been 
forced to make some drastic pro-rated 
deliveries which is going to make things 
tough later on when the pinch will really 
be felt. Fancy three Alaskas are firm at 
$1.70 for 303s and $9.50 for tens while 
standard fours are bringing $1.30 and 
$7.25 and there are not many to be found. 
What surplus there is appears to be in 
better grades of sweets Lut any such sur- 
plus in this direction will be more than 
offset by the severe shortage in other 
varieties and sieve sizes. 


PUMPKIN — Pumpkin canners have 
really just started operations a_ short 
time ago but shipping instructions have 
been in their hands for sime time. The 
demand is heavy and canners are having 
difficulty getting merchandise shipped as 
fast as the trade would like. Prices con- 
tinue unchanged at $1.50 for fancy 2%s 
and $5.25 for tens. 


APPLESAUCE—Eastern canners are 
well under way and they are finding the 
interest in their product at a high level. 
The trade are beginning to realize that 
present day quotations will probably be 
the bottom with higher prices in the 
offing as the season progresses. In fact, 
several large factors are now quoting 
prices for immediate shipment with such 
prices due to be advanced early this 
month. Generally, fancy sauce is quoted 
at $1.60 and $8.25 but sales have been 
made here at $1.55 and $8.00. 


CITRUS—This is a quiet market sim- 
ply because so many canners are not 
quoting on the open market but only for 
shipments against contracts. However, 
the new crop is not too far from being 
ready and once new juice is available 
there wiil be plenty of interest. Chicago 
buyers buy sparingly of the early sugar 
added juice but the natural juice will find 
them ready and willing. Currently, the 
market on natural juice is listed at $2.25 
for 46 oz. grapefruit juice, $2.70 for 
blend and $3.20 and up for orange. 


WEST COAST FRUITS—Activity on 
just about all fruits is mostly on the 
routine side with very little to create any 
real action. Prices on the major items 
such as peaches, apricots, cocktail and 
pears continue unchanged. Choice cock- 
tail is selling here at $1.15 for eight 
source, $2.02%% for 303s, $3.15 for 2%s 
and $11.95 for tens. Choice pears are 
listed at $1.35, $2.35, $3.60 and $13.00 
and supplies of unsold pears are anything 
but plentiful. Choice Clings are general- 
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ly offered at $1.20 for eight ounce, $1.80 
for 303s, $2.72% for 2%s and $9.85 for 
tens. 


CALIFORNIA MARKET 


Harvest Rapidly Drawing To An End—To- 
mato Deliveries Double Last Year—Canning 
Carrots—Canners And Growers Talk Olive 
Prices—Free Peach Pack—Good Pack Of 
Pears—Tuna Settles. 


By “Berkeley” 


Berkeley, Calif., Oct. 5, 1956 


THE SITUATION — Weather condi- 
tions continue to favor the canning in- 
dustry and the outlook now is that crops 
will be harvested and processed with but 
comparatively light losses. Crops have 
ripened earlier, as a rule, than last 
year, and the light rain that fell in some 
parts of California in September caused 
but little damage. Canning of tomatoes 
got off to an early start and a very large 
tonnage has already been harvested. 
Prunes, grapes and figs are still being 
handled by dryers and canners but har- 
vesting is rapidly coming to and end. 
Pack statistics are now coming in from 
the Pacific Northwest and these indicate 
smaller outputs than last year on quite a 
few items, especially in fruits. These 
reports have served to strengthen the 
market for California packs, with prices 
rather firmer on some items than in re- 
cent weeks. 


TOMATOES — Warm weather con- 
tinues to favor the tomato crop in most 
districts of the State and deliveries to 
canners are far ahead of those of last 
year to a corresponding date. The last 
report of the Canners League of Califor- 
nia indicates that for the season to Sep- 
tember 22 a total of 1,254,158 tons had 
been delivered, against 589,640 tons to a 
corresponding date last year. Packs are 
correspondingly larger, of course, but no 
definite figures are available as to how 
they are divided as to styles or can sizes. 
It is quite generally reported, however, 
that emphasis is being placed on juice 
and paste in many plants, these items 
being in special demand. Fancy juice 
is priced at around $2.35 for 46-o0z. and 
$4.60 for No. 10. 


CARROTS—tThe fall canning of car- 
rots will be under way soon, but prices on 
this item have not been announced. Size 
of the pack will depend largely on the 
shipping demand, although some canners 
now have definite acreage reserved for 
them. 


PIMIENTOS—The canning of pimien- 
tos is getting under way with 4-oz. being 
offered at $1.35 a dozen and 2-o0z. glass 
at $1.00. This pepper delicacy often 
varies widely in price, depending on the 
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supply. A good crop is reported, weather 
conditions have been much to its liking. 


OLIVES—The picking and processing 
of olives is expected to get under way 
about the end of October and conferences 
are being held by growers and canners 
on the matter of price. A mid-summer 
survey indicated about 74 percent of a 
full crop, or the largest in recent years. 
Last year’s crop was rated at 52 percent 
full crop and 39,000 tons were harvested. 
Growers are asking that last year’s 
prices prevail for the coming season, but 
processors suggest that a sliding scale 
should be adopted, contending that it 
may not be possible to move a larger pack 
at present consumer prices. The prices 
on top sizes of olives to growers mount 
to as much at $450 a ton for some vari- 
eties. Prices on last season’s pack to 
distributors have remained unchanged 
during the year and processors are hope- 
ful that present lists can remain un- 
changed. 


PEACHES — The Canners League of 
California has released figures covering 
the 1956 California pack of canned free- 
stone peaches, placing this at 4,493,396 
cases on a 24 No. 2% basis. Of this total, 
4,155,150 cases were of Elbertas, with 
Lovells and all other varieties account- 
ing for 338,219 cases. Last year’s pack, 
on the same basis amounted to 3,006,751 
cases, of which Elbertas accounted for 
2,832,212 cases and all other varieties 


-174,539 cases. Last year’s pack of Elber- 


ta peaches was very closely cleaned up 
before new pack was available and pre- 
mium prices prevailed for a time. Prices 
declined somewhat when the size of the 
new pack became apparent and quota- 
tions are now around $3.35-$3.45 for No. 
2% fancy and choice at $3.12%. 


PEARS —A _ good pack of Bartlett 
pears is being made in California and a 
good movement seems in sight, with a 
scarcity of stock in the Pacific North- 
west, where the crop was a small one. In 
fact, some California fruit was shipped 
north for canning at the height of the 
season. Fancy No. 2% sell around the 
$4.00 mark, with choice at $3.50 and 
standard at $3.25. 


MACKEREL—The packs of Jack 
mackerel and Pacific mackerel in Cali- 
fornia for 1956 to date are well above 
those of last year to a corresponding 
date, while those of anchovies are slight- 
ly less. Sales of jack mackerel in No. 1 
tall are being made at $5.75-$6.00 and 
Pacific mackerel in the same size at $6.25- 
$6.50. Anchovies in 1-lb. ovals in tomato 
sauce move at $6.50-$7.00. 


TUNA—Receipts of tuna by southern 
California canneries from January 1 
to September 22 this year amounted to 
154,351 tons, compared with 129,412 tons 
for the corresponding period last year 
and 158,933 tons for this period in 1954. 
The price war which prevailed on the 
canned product for a time has slowed 
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down quite noticeably with some firms 
advancing their quoted prices from 75 
cents to a dollar a case. The sardine sea- 
son is now on at Monterey and San Fran- 
cisco but to date only 62 tons have been 
landed. Canners have long since moved 
fish of last season’s pack and no prices 
will be named on new season pack until 
fish are available. 


STUDY VITAMIN C 
CONTENT OF KRAUT 


Sauerkraut has long been acclaimed as 
one of the best sources of vitamin C, 
ranking well up among the top foods for 
this vital ingredient. But the vitamin C 
content of canned sauerkraut could be 
kept at a higher and more uniform level 
if more attention were given to length of 
storage and to storage temperatures in 
the fermentation vats, say Cornell: and 
State University food scientists at the 
New York State Experiment Station at 
Geneva. 


“Analyses for ascorbic acid or vitamin 
C on 217 cans revealed a range from 35 
milligrams per 100 grams down to less 
than 1 milligram,” say the Station sci- 
entists. In the upper range these figures 
are somewhat lower than for orange 
juice, explained the food scientists. 


Ascorbic acid analyses on kraut canned 
from vats of known histories indicate 
that temperatures of the cabbage at time 
of filling the vats and the length of time 
the kraut is held in the vats have a 
marked effect on the ascorbic acid con- 
tent. Temperatures and storage time of 
canned kraut are also important factors 
in retention of vitamin C, it is said. 


“Most kraut is produced in northern 
states in the fall of the year when tem- 
peratures may be quite variable,” say 
the Station food scientists. “For exam- 
ple, temperatures during one cutting sea- 
son in our investigations ranged from 24 
to 85 degrees Fahrenheit. Cabbage tem- 
peratures tend to be about the same as 
air temperatures in the field, and after 
cutting, shredding, and packing in the 
vats little change of temperature occurs.” 


In the investigations, the higher the 
storage temperatures, the lower the 
ascorbic acid content. Ascorbic acid con- 
tent also declined in relation to length 
of storage in the vats. 


CAN PRICE BOOST 


Can manufacturers will increase the 
price of cans an average of 3.7 percent to 
4 percent, effective November 1. The in- 
crease is to cover the 10 cents a base box 
increase by the steel companies, which 
goes into effect November 1, and the 
higher labor, freight, and other material 
costs. American and Continental can 
companies have just recently negotiated 
a three year wage agreement with the 
union, and National Can is expected to 
reach an agreement early this month. 
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POULTRY USED IN CANNING 


Poultry used in canning and other 
processed foods in August totaled 16,183,- 
000 pounds ready-to-cook weight, com- 
pared with 13,401,000 pounds in August 
last year. The quantity this year con- 
sisted of 1,319,000 pounds of young 
chickens, 11,496,000 pounds of mature 
chickens, 3,351,000 pounds of turkey and 
17,000 pounds of other poultry. 


The quantity of poultry certified under 
Federal inspection during August totaled 
147,294,000 pounds, compared with 105,- 
520,000 pounds in August last year. Of 
the total 88,954,000 pounds were chicken, 
55,375,000 pounds were turkeys and 
2,965,000 pounds of other poultry. During 
August last year, the quantity of poultry 
certified consisted of 68,460,000 pounds of 
chicken, 33,430,000 pounds of turkeys and 
3,630,000 pounds of other poultry. 


STATEMENT OF THE OWNERSHIP, MAN- 
AGEMENT, AND CIRCULATION REQUIRED 
BY THE ACT OF CONGRESS OF AUGUST 24, 
1912, AS AMENDED BY THE ACTS OF MARCH 
3, 1933, AND JULY 2, 1946 (Title 39, United 
States Code, Section 233) of THE CANNING 
TRADE, published weekly at Baltimore, Maryland, 
for October 1, 1956. 


1. The names and addresses of the publisher, 
editor, managing editor, and business managers 
are: 

Publisher—-THE CANNING TRADE, INC., 20 
S. Gay St., Baltimore 2, Md. 

Managing Editor—Arthur J. Judge, 20 S. Gay 
St., Baltimore 2, Md. 

Business Manager—Arthur J. Judge, 20 S. Gay 
St., Baltimore 2, Md. 


2. The owner is: (If owned by a corporation, 
its name and address must be stated and also im- 
mediately thereunder the names and addresses of 
stockholders owning or holding 1 percent or more 
of total amount of stock. If not owned by a cor- 
poration, the names and addresses of the indi- 
vidual owners must be given. If owned by a 
partnership or other unincorporated firm, its 
name and address, as well as that of each indi- 
vidual member, must be given.) 


THE CANNING TRADE, INC., 20 S. Gay St., 
Baltimore 2, Md. 
Arthur I. Judge, Pres., 20 S. Gay St., Baltimore 


2, Md.; Arthur J. Judge, Secy.-Treas., 20 S. Gay 
St., Baltimore 2, Md. 


3. The known bondholders, .mortgagees, and 
other security holders owning or holding 1 per- 
cent or more of total amount of bonds, mortgages, 
or other securities are: None. 


4. Paragraphs 2 and 3 include, in cases where 
the stockholder or security holder appears upon 
the books of the company as trustee or in any 
other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting; 
also the statements in the paragraphs show the 
affiant’s full knowledge and belief as to the cir- 
cumstances and conditions under which stock- 
holders and security holders who do not appear 
upon the books of the company as trustees, hold 
stock and securities in a capacity other than that 
of a bona fide owner. 


5. The average number of copies of each issue 


of this publication sold or distributed, through the 
mails or otherwise, to paid subscribers during the 
12 months preceding the date shown above was: 
(This information is required from daily, weekly, 
semiweekly, and triweckly newspapers only.) 2373. 
Arthur J. Judge, Business Manager 
Sworn to andsubscribed before me this Ist day 
of October, 1956. 


John J. Pretko, N.P. 
(My commission expires May 6, 1957.) 


Conventions and Schools 
(Continued from Page 5) 


FEBRUARY 12-13, 1957—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
Canners School, Agricultural Experi- 
ment Station, Geneva, N. Y. 


FEBRUARY 12-14, 1957 — TECHNICAL 
SCHOOL FOR PICKLE PACKERS, Kellogg Cen- 
ter, Michigan State University, East 
Lansing, Mich. 


FEBRUARY 13-20, 1957 — NATIONAL 
CANNERS ASSOCIATION AND. ALLIED INDUS- 
TRIES, ANNUAL CONVENTION, 50th Anni- 
versary, Chicago, Ill. 


FEBRUARY 16-20, 1957 — cANNING 
MACHINERY & SUPPLIES ASSOCIATION, 
Machinery and Supplies Exhibition, Con- 
rad Hilton Hotel, Chicago, Ill. 


FEBRUARY 26-27, 1957 — 10WA-NE- 
BRASKA CANNERS ASSOCIATION, Annual 
Canners Conference, Iowa State College, 
Ames, Iowa. 


MARCH 14-15, 1957—1TRI-STATE PACK- 
ERS ASSOCIATION, Spring Meeting, Phila- 
delphia, Pa. 


MARCH 17-20, 1957—-NATIONAL-AMER- 
ICAN WHOLESALE GROCERS ASSOCIATION, 
51st Annual Convention, Hotel Sherman, 
Chicago, Ill. 


MARCH 20-21, 1957—wIscONSIN CAN- 
NERS ASSOCIATION, Spring Meeting, Madi- 
son, Wis. 


MARCH 25-26, 1957—-cANNERS LEAGUE 
OF CALIFORNIA, 53rd Annual Meeting, 
Santa Barbara-Biltmore, Santa Barbara, 
Calif. 


MARCH 28-29, 1957—SOUTHWEST CAN- 
NERS ASSOCIATION, Annual Meeting, Dal- 
las, Tex. 


MAY 10-11, 1957—-PENNSYLVANIA CAN- 
NERS ASSOCIATION, Sales Clinic, Bedford 
Springs Hotel, Bedford Springs, Pa. 


GOVERNMENT WANTS 


General Services Administration, 7th & 
D Streets, S.W., Washington 25, D. C., 
has asked for bids on the following re- 
quirements: 


TOMATO JUICE — 2100 cases 6/10 
eanned tomato juice, Grade A, fancy, in 
accordance with Federal Specification No. 
JJJ-T-576; and 1700 cases of 12/46Z can- 
ned tomato juice, Grade A, fancy, in ac- 
ce rdance with the same specifications. 
Opening date October 23. 


Ozark Canners Association will hold its 
Fall Meeting on Thursday and Friday, 
November 8 and 9, at the Colonial Hotel 
in Springfield, Missouri, R. C. Emerson, 
Association President has announced. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 

Calif., Fey. All Gr., No. 2, 

Colossal 4.90 
Mammoth 
Large 75 

Gr. Tip & Wh. 10 
Mammoth Qy Large... 4.10 

N. J., Fey., All Gr. No. 2 
Mammoth 4.80-5.00 

Large Spears, No. 300.. -8.80-3.90 
Medium Spears 
- 

Mid-W., Fey All Gr. Cuts & Tips 
No. 8 0z 1.65 
No. 1 Pic 1.85 
No. 300 2.30 


BEANS, SrriNcLess, GREEN 


MARYLAND 
1.60-1.70 
No. 10 9.00 
Fey., Cut, Gr. No. 303.............000 1.35 
No. 1 9.00 
Bx. Cat Gr., 8 97% 
No. 3038 1.20 
No. 10 7.00-7.25 
Std., Cut, Gr., No. 303.......... 1.10-1.15 
No. 10 5.75-6.00 
New York & Pa. (New) 
Gr. Wh., Fey., 3 sv., No. 303........ 2.10 
No. 10 11.25 
Cut, No. 303... .50-1.75 
No. 10 9.00-9.50 
Ex. Std., Cut, No. 303.......... 1.30-1.45 
No. 10 8.50 
Std., ‘Cut, 1.20-1.25 
No. 6.75 
rr. Style, No. 1. 
Wax, Fol Wh. 8 sv., No. 308....2.30 
No. 10 11.75 
No. 10 -9.75-10.00 
Ex. Std., Cut, No. 308.......... 1 one 45 
No. 10 8.60 
Std., “Cut, No. 303 1.30 
No. 10 7.50 
FLorRIDA 
Std., Cut, No. 303 1.15 
Mip-WEST 


2.0022.45 
1.00-12.50 


501.60 


Fey., No. 303... 
No. 


1.40 
7.25 
10-1.15 
6.50 
Wax, Fey., Cut, 3 sv., No. 308....1.75 
No. 10 9.50 
4 sv., oy 303 1.60 
No. 9 
No. 10 25 
OZARKS 
No. 10 6.25 
N.W. & Cal. Blue Lakes 
Wh., Fey., 2 sv., No. 303.............. 2.25 
No. 10 
3 sv., No. 303 2.35 
Cut, Fey., 3 No. 303.. 1.90 
No. - 
BEANS, LIMA 
EAst 
Fey., — Gr., No. 303........2.55-2.65 
No. 14.25 
Small, No. BUS: 2.30 
No. 12.75 
No. 10 11.75 
Mip-WEst 
Fey., Tiny Gr., No, 
No. 10 13.50 
Small, 1 303 2.10 
No. 12.25 
No. 10 11.00 
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REETS 
Md., Fey., cut, Diced, 303....1.05-1.10 
Midwest, Fey., Sl., No. 8 o72......... 
No. 303 1,25 
No. 10 5.75 


CARROTS 
Mid-West, Fancy, Diced, 
No. 303 1.15 
No. 10 6.00 
East, Diced, No. 2021.25 
No. 6.50-6.65 
CORN 
Eas 
W.K. & C.S. Golden 
Fey., No. 303 . wee 4021.50 
| 8.25-8.75 
Ex. Std., No. 303... 1.30-1.40 
10 8.00 
No. 10 nom 
Shoepeg, Fey., No. 308..........1.35-1.50 
No. 10 8.50-9.50 
Minwest 
W.K., Gold., Fey., No. 303....1.30-1.35 
No. 10 aid 0-8.50 
-1.20-1,.25 
7.25-8.00 
Ex. Std, No. 
No. 10 -00 
Std., No. 303 ols 15 
00 
75 
5-1.45 
No. 10 8.25 
No. 10 7.50 
PEAS 
East ALASKAS 
2 sv., 8 oz. 
2 10: 
3 sv., No. 303 
Ex. Std., 2 sv. z No. 303. 


3521.40 
1.25 


4 sv., No. 303 
Pod Run, No. 


East SWEETS 


1.20-1.30 


Fey., Pod Run, No. 303.........000 1.40 
1.30 
Std. 1.10-1.15 


Mipwest ALASKAS 


1 sv., No. 3038. 2 


Std., sv., 8 oz 
3 sv., No. 303 
4 sv., 8 oz. 
4 sv., No. 1 '30 
MIDWEST SWEETS 
Fey., 3 sv., No. 303.............0 1.70-1.80 
9.40-9.50 
No. 10 8.50-8.75 
10 
Ex. “Std. 4 sv., No. 308........ 1.35-1.40 
4sv., No. 10 8.25 
PUMPKIN 
Midwest, Fey., 
No. 1.50 
No, 10 5.25 


CANNED FOOD PRICES 


East, Fey., 
2 


No. 2% 1.50-1.60 
5.50-6.00 
SAUERKRAUT 
= 
1.07% -1.20 
1. 60-1.7 75 
No. 10 5.4 
SPINACH 
Tri-State, Fey., No. 303........1.35-1.40 
No. 2% 2.00 
No. 10 6.50-6.75 
No. 2% 170 
No. 10 
No. 2% 1.60 
No. 10 4.75 
TOMATOES 
TrI-STATES 
Ex. Std., NO. 
No. 10 8.25 
951.00 
No. 303 30 
No. 2% .. x 
No. 10 
Fla., Std., No. 
No. 2% 
No. 10 
Mid-West, Fey., No. 1...... 
o. 303 2.00-2.10 
No. 308 ..... 1.50-1.65 
No. 2% 2.50-2.60 
No. 10 .... 
Std., No. 1 0021.05 
1.30- 1.40 
No. 2% 2.45 
Calif., Fey., S.P., No. 308.........0. 1.75 
No. 2% 2 = 
No. 10 9.50 
No. 
No. 10 7.75 
Std., No. 303 1.25 
0. 2% 1.85 
No. 10 6.75 
7.00 
TOMATO CATSUP 
9.75-10.50 
Mid-West, Fey., 14 oz. .75=2.00 
11,00-11.50 
TOMATO PASTE (Per Case) 
No. 10 (per doz.)... 15.00-16.25 


TOMATO PUREE 
Calif., Fey., 1.06, No. 303..1.45-1.50 


No. 2% 2.35-2.40 
No. 7.00-7.25 
Mid-ivest Fey., 1.045, 
No. 1.60-1.70 
No. ie 7.25-7.50 
No. 10 7.75 


FRUITS 


APPLE SAUCE 


East, ae. No. 303 
No. 


-1.60-1.70 


Calif. 
1.55 
No. 10 9.00 
APPLES (East) 
APRICOTS 
Halves, Fey., No. 3.75 
No. 10 12.75 
No. 10 11.15 
Std., No. 24% 2.85 
No. 10 10.00 
Fey., Peeled, No. 75 
No. 2.75 
CHERRIES 
R.S.P., Water, 
No. 10 (nom.)...... 


Choice, No. 2% . 


10 


COCKTAIL 
Fey., No. 303 2.25 
No. 2% 3 ae 50 
No. 
No. 3038 
2Y, 
No 10° 
PEACHES 
Calif., Cling, Fey., 
1.9214-2.00 
No. 2% 2.95-3.05 
10.25-10.50 
o. 2% 2.70-2.75 
9.85-10.00 
No. 2.60 
No. 10 9.15 
Elberta, Fey., No. 2% 3.55 3.45 
11.90-12.25 
PEARS 
Cali’. & N.W., Fey., 
No. 303 2.60 
4.00 
14.25 
choice, Ne. 2.27% 
3.50-8.60 
No 10 12.75 
No. 2% 3.25-3.35 
No. 10 11.75 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.95 
No. 2% 3.45 
No. 10 18.10 
Crushed, No. 2 2.40 
No. 2% 2.95 
No. 10 9.60 
Chofee, NO. 2.40 
No. 2.85 
No. 12.00 
Std., Halt Slices, No. 
No. 2% 2.70 
No. 10 10.80 
JUICES 
APPLE 
46 oz. tin 2.60 
CITRUS, BLENDED 
Fla., No. 2 1.25 
46 OZ, 
ORANGE 
46 OZ. 
PINEAPPLE 
Hawaiian, Fey., No. 1.0714 
46 oz. 2.25 
TOMATO 
East, Fey., 1.25 
Mid-West, Fey., NO. 1.30 
46 oz, 2.60 
No. 10 5.00 
1.10 
6 oz. 2.35 
4.60-4.75 
FISH 


SALMON—PErR CASE 
(Nominally Quoted) 


Alaska, Rad, Mo. 33.00-34.00 
. «-21,00-23.00 
Meaiim Red, No. 1T. -29.00-30.00 

12.50-13.50 

12.00 


SARDINES—PErR Case 
Calif., Ovals, 1’s. 
No. 1 T Nat. ... 
Maine, 4 Oil Ke 
TUNA—PEr CASE 
Fey., White Meat, 1's... 
Fey., Light Meat, 14's... 


Chunks 
Grated 
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